Korean J. Food Preserv.
Vol. 15, No. 1. pp. 150-154, February 2008

A0] TR T
T ETE 0|28 WE=Fo
15 -
SELTETE

€ So=aENTL R
THE KOREAN

=
SOCIETY OF FOOD PRESERVATION

- . B
| 45 543} B5H A
ga’

The Fermentation Characteristics and Sensory Properties of White
Wine Using Imported Chilean Grape

Dong-Ho Kim and Byung-Sun Kang'
Department of Food Fermentation Technology, Young-Dong University, Yeongdong, 370-701 Korea

Abstract

This study investigated the fermentation characteristics and sensory properties of white wine made from the Chilean
grape varieties Thomson Seedless (T), Red Globe (R), and a mixture thereof (M) . The pH fell during fermentation
and final pH values of 3.63 -3.68 were slightly higher than is usual in white wine. The total acidity increased
during the alcoholic fermentation and leveled at 0.56 - 0.71% Afterl5 d, the sugar contents and specific gravities
attained final values. The L value of wine made from R grapes increased from 65.05 to 96.77, of wine made
from T grapes from 77.41 to 99.6, and of wine made from M grapes from 71.73 to 98.41. The a value of all
wines decreased quickly during the first 4 d of fermentation and the b values of T and M wines (not R wine)
also fell rapidly during this time. The final alcohol concentrations of the wines were 14 - 14.9% (v/v). The white
wines made from T, R, and M grapes received similar scores in a directional difference sensory test. The color
and flavor of white wine made from T grapes scored highest (5.6 and 5.35 respectively; p < 0.05 for both values),
but overall acceptabilities of all three wines were similar (4.30 - 4.85, p < 0.05).
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Fig. 1. Changes of pH during white wine fermentation.
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Fig. 2. Changes of total acidity during white wine fermentation.
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Fig. 3. Changes of sugar content during fermentation.
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Fig, 4, Changes of Specific gravity during fermentation.
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Fig. 5. Changes of alcohol concentration of imported chilean grapes
during fermentation.
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Fig. 6. Changes on L value during white wine fermentation.
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Fig. 7. Changes on a value during white wine fermentation.
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Fig. 8. Changes on b value during white wine fermentation.
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Table 1. Scores of sensory evaluation of final wine product

Rl) T2) M3)

Color 520" 5.60° 470
Flavor 455 535" 500"
Overall preference 430° 435 4.50°

"R Red Globe 100%; T. Thomson seedless 100%;
M: Red Globe 50% + Thomson seedless 50%.

Table 2. Directional difference test of final wine product

Rl) Tz) M3)

Sweetness 245° 255 235°
Sourness 335 265" 315
Astringency 345° 320" 3.10°
Alcohol 370 355° 315

"R: Red Globe 100%; >T: Thomson seediess 100%;
M: Red Globe 50% + Thomson seedless 50%.
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